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INDIAN COOKERY MADE EASY 
"by Tambimuttu 

EXTRACT FROM THE PREFACE 

Curries are universally known, and yet outside India it seems impossible to 
get a curry made in the Indian way. It is a fallacy, however, to suppose 
that real curries cannot he turned out hy non-Indians^ I am certain that it 
is within the capabilities of every cook to make perfect curries, and I can 
see no reason why in time these delicious dishes should not he regular 
adjuncts to the fare of American households, not only because of their delicious 
flavour, hut more especially because of their dietetic value, and the fact 
that they are likely to he limiter on the purse than the normal American fare, 

i 

In India, the various ingredients used in the making of a curry 
depend largely on the person making the curry, and it is customary, day hy day, 
for such ingredients to he ground separately into a paste with a little water 
on what is known as a”curry stone”# A little of each of these separately 
ground ingredients is used for making the curry - the proportions are entirely 
dependent on the taste and judgement of the cook, Wei^its and measures are 
seldom used, and the experience thus gained makes them accomplished in the 
art of curry making. 

Bearing this in mind, and knowing how differently thw cuisine of the 
West is carried on, I have worked out practically every recipe in weights and 
measures familiar to western housewives, hut even so, individual taste must 
he excercised. In many cases, instead of worrying over the various ingredients, 
curry powder can he utilized. In my long experience of nearly twentywfiXKX 

years, I have naturally used dozens of different curry powders and I have come 

/rtayc, 

to the conclusion that the Western housewife is not so much toh«a«e as the 
makers of the so-called Indian curry powders, A genuine Indian curry powder 
can and does produce a real Indian cucry equal to the very finest that is 
produced in India. It is however necessary that the ri$it curry powder should 
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is the most important step in the art of curry making. In bhhhkb±x this 
connection I would emphasize the fact that an inferior curry p” 1 * powder, 

ptr&J r 

usually adulterated with rice flour, would, at this siate, stick to the 
"bottom of the pan and hum. Curries should always he cooked slowly to extract 
all the richness and flavour of the curry seeds, and they should never he 
skimmed, 

(7) Instead of cocoanut milk, cow’s milk, either fresh or sour, can he 
utilized for many of the curries. 

(8) On no account thicken curry ijith flour. If the gravy is too thin, the 
addition of milk or cocoanut milk or dessicated cocoanut, or evaporation irith 
the lid of the pan off, will five the best results. 

(9) Apples are never used in Indian curries, neither are sultanas, almonds 
etc. The last are only used in Pillaus and Birianis. 

(10) There is no need for any special utensils or fuelling, as nearly every 

a, 

one of these dishes can he cooked in ordinary saucepans on gas cooker, 
electric or other stoves - where the heat can he regulated - even better than 
in the Deckshas and Sxfcfc Chatties on the Chulas ( earthen if rep laces) of 


India, 



A PLATE OP BICE AND CUBBY 
Indian Cookery Made Easjr 
"by Tanibimuttu 

Illustrated with Drawings from Moghul and Kangra Paintings 


" Curries with their vast partitioned platter of curious 
condiments to lackey them, speak for themselves. They sting 
like serpents, stimulate like strychnine? they are subtle, 
sensual like Chinese courtesans, sublime and sacred, inscrutably 
inspiring and intelligently illuminating, like Cambodian 
Carvings. Aleister Crowlsr . 


W I have partaken wisely of the sweet food 

That stirs good thou^its, best banisher of trouble? 

The food round which all deities and mortals 

Calling it honey-mead collect together..., Rik-Veda , c,2,000 B.C. 


Supplementary pages to OUTLINE already submitted 


New York, 1953 
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PHSFACE 

To be added to '•EXTRACT FROM PREFACE" in first oatline t 
The history of rice and carry. Rice, India’s staple food is first mentioned 
in Atharva Veda, c.2,000 B.C. Megasthenes, the Greek Ambassador to India in 
the 4th Century B.C, is the first Westerner to write a description of 
rioe and carry. 

The Greeks, who were the greatest intermediaries in the trade of 
India with Europe, borrowed many Tamil names in cookery which have found 
their way into most of the European languages. Tamil is the oldest living 
language in India. Among the borrowed Greek words are oryza from the Tamil 
arlal . rioe; karpion from karuva. cinnamon? ziggiberos from * * & ±x k x 
inUver. ginger? peperi from pjppali. pepper etc. She name of the famous 
Juropean soup mulligatawny is also a Tamil word meaning "water of pepper". 

The quest for Indian spices first brought the Europeans into India. 
Christopher Columbus set sail to find India and discovered America. 

The story of the great god Shiva’s love of rice and curry. 

Those who would use this book should not be disheartened by the 
number of spices mentioned in the recipes. One visit to one of the Health 
Stores or shops mentioned in the Appendix should s4t one up as a curry—cook 
for months or a year. The ingredients keep. Besides, most of the condiments 
are available at mu* ordinary grocers’. Buy separately curry powder, 
ground chili, ground cinnamon, ground coriander, ground cummin, ground 
ginger, ground fenugreek, ground cloves, ground saffron, some whole red chili, 
some dessicated cocoanut? store in Mason jars or tins? and all the delights 
of Indian cookery described in this book are at the finger tips of 
every American housewife. 

CURRY IN A HORRY 

When you are in a hurry here is a rule of thumb method for currying any 
meat or vegetable. Curry some cut potato for instance with this recipe 


and observe the resultl 
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Pry a chopped onion and two cloves of garlic in com oil, preferably 
batter or other fat will do) until the onions 'begin to change colour, 
SxyxsxBk Add a tablespoonful of a good curry powder, mix thoroughly 
and cook for 2 to 3 minutes. Add a pint of water and whatever is to 
be curried cut into convenient pieces with a tablespoonful of tomato paste. 
Cover and simmer until cooked. 

If a "hot" curry is the objective add a teaspoonful of ground chili 
to the curry powder before frying it. 

flhe more com oil there is the better will the curry taste with rice. 

If curry with gravy is wanted see that there is enough liquid by the 
gradual addition of water when the curry is getting dry. Some curries 
taste better dry, 

A variation is to use dilated milk or coooanut milk instead of water. 
Some people may like more or less of the tomato paste. 
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Chapter 1 : BIOS 

ate toll, we hag; migrate across the seas, 
we worship, we rule, make music, erect our songs; 
All this to fceep this wretched body of ours. 

Which tortures us for a measure of rice* 

Aweiyar, 2nd Century. 

It is said that there are nearly 10,000 different kinds of rice 
grown in India, the grains differing in Blze, weight, colour, shape and 
flavour. Bice grown in other parts of the world cannot compare in flavour 
with rice grown in India. Consequently, the very countries that grow and 
export rice, inport rice from India for their own consumption. Every variety 
of rice grown, from the expensive growths known as Pull an rice used hy 
the rich, to the coarse grain eaten hy the Byot has its specialised use. 

The finest grade of unpolished Patna rice which gives the best results is 
the favourite of well-to-do Indians. By Indian standards the host rice 
grown in America is Carolina Brand Bice which should always he used. It 
is available at any American grocer’s. 

The eating of rice and curry is an art. A spoon in the right, and 
fork in the left hand are used, and the spoon first filled with a 
generous quantity of rice, to which is then added a small quantity of 
one of the curries or curry relishes before eating. The rice not only 
acts as a "buffer” between the "hot" chili in the curry and the palate 
(for those who like their curry "hot"), but acts as a "booster” bringing 
out the round full flavour of the other spices used. 

It is for this reason Indian curries need generous helpings of 
rice for their savouring and enjoyment. It is important to serve more rice 
than is the usual American custom. Half a pound of raw rice will cook 
sufficient for two people of modest appetite. 

As for method of serving, the plate is heaped with rice in the centre 
of the plate with two or three curries and several curry relishes 
( sambals and chutneys) surrounding it. The rice never rings the 





DEJECTIONS FOE COOKING RICE 


Clear directions are given with Amefican packed rioo for its cooking. Hwe 
are sane Indian methods for pollans, blriyanis, savoury rice, kitcheree, 
cocoanut rice and plain boiled rice. 

Plain Boiled Rice . 

With Patna Type Rice ( American: (1)....(2)....(3),..,) 

Setto soak for at least 20 minutes in cold water 1 lb. of well washed 
rice. Have ready 6 pints of boiling water in a roomy end absolutely unstained 
saucepan. Drain the rice in a colander and add to it the boiling water with 
a dessertspoonful of salt (rice cooked without salt is very insipid). 

Stir to prevent the rice caking at the bottom of the pen and then let it 
boil rapidly for 10 to 12 minutes. The rice will now be sufficiently cooked, 
and soft enough to be lightly crushed between the finger and thumb. Now 
pour the whole contents of the pan into a colander and pour rather less than 
half a tea-cupful of cold water over the rice to separate the grains. SKxtsx 
Drain thoroughly and using a spoon lift the rice li^itly and dish. Rice 
cooked in this way will not need heating up or drying in any way. 

OTHER METHODS WILL BE GIVEN. 
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Bombay Chicken Curry. 


1 chicken,jointed. 

1 tablespoon ground corianders. 

1 teaspoon ground tumeric. 

1 teaspoon ground mustard seed, 

£ teaspoon ground ginger. 

1 teaspoon ground cummin seed. 

^ or J teaspoon ground chili, to taste. 

1 onion, finely chopped up. 

X doves of garlic, finely chopped up. 

1 tableBpoon butter or other fat. 

Fry onion and garlic in butter until onion begins to change colour. 
Add the chicken and spices, mix thoroughly, and cook for 5 minutes. 
Add diluted eocoanut or cow* s milk sufficient to cover chicken and 
simmer gently with pan uncovered until gravy begins to thicken and 
chicken is cooked. Add a tablespoonful of milk or eocoanut milk. 

Add salt and lemon juice to taste, 

Bombay Chicken Curry (Second Method ^ 


1 chicken, cut into joints. 

1 onion, chopped up. 

1 glove of garlic, chopped up, 

2 ozs. butter. 

Z cardamoms. 

Z cloves. 

A 2-inch stick of cinnamon. 

1 tablespoon ground corianders. 

1 teaspoon ground turmeric. 

A teaspoon ground ginger. 

% teaspoon ground cummin seed. 

| teaspoon or much less of ground chili, to taste. 

1 saltspoon ground fenugreek. 

Melt butter,and add onions, garlic, cloves, cardamoms and cinnamon 
and cook until onions begin to change colour. Add all the other 
ingredients, mix well and cook on low flame for 5 minutes. Add the 
chicken and let it fry for four minutes. 

Add sufficient water to form a thick gravy, cover pan and simmer until 
chicken is cooked. Add salt and lemon juice to taste. 
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Maagalmnn Chicken Carry 

1 chicken, cut into joints, 

2 onions, chopped up, 

2 cloves of garlic, chopped up, 

4 teaspoon dry ginger (green ginger is preferable, from Chinese delicatessen), 

3 ozs "butter, 

1 tablespoon tomato paste. 

1 dessertspoon ground coriander. 

1 teaspoon turmeric powder, 

1 teaspoon cummin seed, 

£ pint sour Joghur$. 

Chili powder to taste, 

Grind garlic and green ginger (or ground ginger) in two cupfuls of 
water. Fry onion in butter until golden brown and add ehicken, 
joghurt, tomato paste and spices. Mix well and fry 10 - 15 minutes 
till it shows signs of becoming dry. Add garlic and ginger water and 
simmer gently. Add more water for gravy if necessary. Salt to taste. 


Dry Curry of Cold Chicken 


1 cold chicken. Jointed, 

2 tablespoons ohopped onion, 

2 cloves of garlic minced fine, 

1 heaped teaspoon ground turmeric. 

4 teaspoon ground cummin seed. 

teaspoon ground ginger. 

Ground chili as required, 

3 tomatoes. 

Mix above, .except above with tomato, peeled and chopped finely. Simmer 
gently for 10 minutes. Add lemon juice and salt to taste, How add chicken 
and let warm through thoroughly. 


Recipes 

For other curries mentioned in first outline now follow 

with recipes for INDIAN CHICKEN DISHES IN WESTERN STYLE (see next page) 


f 
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CHAPTER 11 SHRIMPS 
Specimen Recipes 


Southern Rts shrimp Carry 

cooked 

12 to 18/shriraps or 1 tin of lobster 
2 tablespoons finely chopped onions. 

1 to 2 cloves of garlic, chopped, 

1 tablespponful of curry powder or curry paste (the latter makes a richer dish), 
t lb of skinned and chopped tomatoes or dessertspoonful of tomato paste. 

Lemon juice to tadte. 

Pry onions and garlio in butter until they begin to change colour. Add 
curry powder or paste, stir well and add tomatoes or tomato paste. If using 
latter it should be dissolved in £ pint of water. Salt and lemon jtioe to 
taste and let sauce simmer until a richness appears on surface of curry. 

Add shrimps to sauce and warm through. Do not boil or shrimps will lose 
their flavour or disintegrate. 

The addition of two tablespoonfuls of cocoanut milk or one of cow’s milk 
is an improvement. 

Crab, crayfish end lobster may be curried in the same way. 

Shrimp 

gwawa/ and Egg-plant Curry 

A dozen prawns( cooked ) 

1 moderate sized egg-plant (aubergene). 

2 ozs. of butter or other fat. 

1 heaped tablespoonful chopped onion, 

2 oloves of garlic, chopped, 

2 fresh or pickled green chillies, cut lengthwise. 

1 tablespoonful curry powder. 

1 dessertspoonful tomato paste. 

Salt and lemon juice to taste. 

Milk ( or cocoanut milk). 

Fry onions, garlic and ohillies lightly for 3 minutes in butter or other 
fat. Add curry powder and tomato paste, stir thoroughly and cook for 
5 minutes. Add 1 pint water gradually, bring to boil and put in egg-plant 
cut into convenient pieces. Sinner until egg-plant is cooked. How add the 
shrimps and one tablespoonful of milk, or two of cocoanut milk with lemon 
juice to taste. Warm throu^i and serve. 

The gravy of this curry can also be made thick by varying amount of water 


added 
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Shrimp Catleta 


25 ahrimpg "boiled and. shelled, 

2 minced onions, 

4 green chillies ( or t if preferred) ■ i& , 

A pinch of mint leavesi dried) 

i 

1 slice crumbled bread/ and breadcrumbs. 


It is preferable to boil shrimps before shelling with a pinch of turmeric 
besides salt, Mince the flesh. Mix it with the onion, chili, £ teaspoon 
mixed carry powder and fc±± black pepper, egg, mint leaves and 
crumbled bread. Fora into cutlets and dip in beaten egg and breadcrumbs. 
Fry golden brown on both sides in butter or edible oil. For 8 persons. 


Any fleshy fish boiled in a pinch of salt and turmeric may be subtituted 
for the shrimps. 


HID I AH SHRIMP DISHES HI WESfflERH STYLE 
Shrimps in Capsicums, 

1 lb oajspicuras. 

1 lb shrimps. 

1 teaspoon curry powder, 

i teaspoon chili powder ( or less to taste). 

§ teaspoon turmeric powder, 

*3 tablespoons butter or fat, 
f onions. 

Vinegar and salt. 

Mince 3 onions and slice 2. Clean, shell and wash shrimps and cut them 
into pieces if they are large. Mix them with the 3 minced onions and 
spioes and cook in butter. Slit capsicums on one side and fill with 
the mixture. 

Heat butter in a pan and brown sliced onions. Add stuffed capsicums with 
salt to taste. Simmer on gentle flame until cooked, adding a little water 
if too dry. For six persons. 

Shrimps in Tomatoes 

Cut some large tomatoes into haisres and sooop some of the pulp out. 

Mix pulp in same mixture as above and fill the tomato halves. Apply 
beaten egg on top and cook as before. 









( 13 ) 


C H A P T E B 23 j Brinjals ( Egg-plant or Aubergene) 

Digging with my finger, parrot, 

I sowed the coccinia seed 
Laden low with fruit, parrot 
The shrub bent down to earth, 

Mother-in-law, give me the golden basket 
I am going to pick the coccinia. 

For whom will you cook potato and brinjal? 

For whom will you curry the coccinia? 

For my lover I’ll cook the potato and brinjal 

For my iaxsxxsm hunchback I’ll curry the coccinia, parrot, 

Pond Folk Song . 

This exotic vegetable is now a familiar in the season even in the suburban 
shops. In India they can be had in varying sizes ( the smallest ones being 
the most delicious) and In varying colours and shapes. 

There are seferal ways of cooking this vegetable either by itself or in 
combination with other food products as will be seen under the various 
chapter headings, 

Plain Brinial curry . 

2 lbe, Brinjal (Egg-plant), 

1 teaspoon ground chiliC or less, according to taste), 

4 teaspoon ground tumeric, 

6 cloves of garlic, chopped. 

1 onion, chopped, 

Saltspoonful of black pepper 
1 teaspoon mustard seed. 

Cookin? oil, salt, sugar, vinegar. 

Cut brinjals to required size, wash snd ldt stand in waterC 10 minutes). 

In 2 cups of water boil it until cooked, nix chili, tumeric, garlic, onion, 
pepper with a little vinegar and sugar (to taste). Fry the mustard seed in 
hot oil and add cooked brinjals, Simmer for 10 minutes. 

Brln.lal Bake 

Bake brinjals till soft. Peel and pulp with a tablespoonful of butter. 

Finely chop a tablespoonful of spring onions, and mix with a pinch of 
ground chili or 1 or 2 green chillies finely chopped. Salt to taste. 

Place in pie dish and sprinkle over with breadcrumbs with a lump or two of 
butter over it, Badcuuc Bake until brown. 

Fried Brin.1al 

Cut brinjal into fairly thick slices, sprinkle over with salt, and in 

5 minutes wash the salt off. Dry pieces with cloth. Hub them on both sides 
with paste made of: 2 parts of ground tumeric, 1 part ground chili, 

a little vinegar and salt to taste. 

Fry in oil or other fat, but not butter. 

Other recipes for brinjal cutlets, brinjal curries etc will be given. 
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CHAPTER 8IX: Mutton, Lamb, Beef and Pork Curries. 


A crust of dry bread is enough for the wise. 
But a city’s supplies 
Of stuffed golden mutton 
Cannot feed the desire of a glutton. 

From The Thousand Bights and One flight . 

Spice-stuffed Mutton Chops 

Make with a sufficiency of vinegar a paste of: 
h teaspoon of ground ohili ( or less according to taste). 

^ teaspoon of ground cummin seed, 

1 teaspoon of ground tumeric, 

£ teaspoon of ground mustard seed, 

A little salt. 

Rub the mutton chops on both side with this mixture and grill or fry 

in the aaual way, 

SPloe-Stuffed Beef Steak . 

Beef steak is rubbed on both sides with above mixture and cooked 
in the same way as the mutton chops, 

M utton or Beef Curry with goghurt . 

This is a rich curry, 1 lb of meat cut into convenient sizes is marinaded 
for 2 to 3 hours in the following all finely chopped up and pounded: 

1 onion, 

2 cloves of garlio, 

2 or 3 fresh or pickled chillies, 

6 thin slices of green ginger. 

A handful of green parsley, 

1 teaspoon of ground tumeric, 
teaspoon of ground cinnamon. 

All mixed well in a pint of sour joghurt. 

Fry a chopped onion in a tablespoonful of blitter until it changes colour. 

Add the meat and marinade. Mix, cover the pan closely and simmer until 
meat is tender. Salt to t.aste, 

Madras Beef Curry . 

1 lb of beef cut into convenient pieces, 

1 onion finely minced. 

1 dove of garlio finely minoed. 
ft dry chili with seeds removed. 

1 oz of butter or other fat. 

1 tablespoon curry powder, 

1 dessertspoon tomato-paste. 


(P,T,0.) 
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Pry onion, garlic and chili in hatter for 3 A . 

r lor Sor4 minutes. Add the curry 

poirdor, stir and fry for another 2 to 3 minute.. 

Add “* Mat ' ml1 ™ U ~ ^ *» » *° * ■*»*.. HO. add the tomato 
Paste and a pint of water or .too*. Coyer the pan. bring to the boll Md 

’ 7 r ^ ” at11 1S • - thick. Salt and lemon 

juice to taste. . 

£h o j ?ped Beef or .j£uttonCur B E (zheema). 

in 2 „e, of butter or other fat lightly fry for 2 or 2 minute., 

1 large onion finely lhinced. 

2 doves of garlic finely minced. 

Add to it) 

1 tablespoonful of curry powder. 

1 tablespoonful of tomato puree. 

Mz and continue frying for 2 to 3 minute,. add chopped lean beef or 

mutton and a tableapoonful of ,our Joghurt. Salt to taate. thoroughly 

and cook ,l„.ly until done. ttl. eurry shouhd not be unite dry. no should 
it have any gravy. 

.Sh o p ped Meat and Lettuce Eheema Aur Bhaji) 

f finel y minced cooked meat free of skin and f-t 

1 small onion, 1 clove garlic finely minced. d * 

Lightly fry in a little butter and add the following* 

1 dessertspoon of ground corianders. 

1 teaspoon of ground tumeric, 

| teaspoon of ground chili (*or less if preferred! 

J t9as Poon of ground ginger. *" 

¥ 7 aa i >oon of ground cummin seed. 

£ teaspoon of ground fenugreek, 

«lr thoroughly and cock for 3 minute, longer. Then add small sited lettne, 

shredded coarsely, si™,. for 10 minutes, add moat and salt to tast. and 
warm through. 


Besides recipes for dishes given in first outline the™ 
or IHDIAff MEAT DTSffv s IN I^HE WBS'JBRM S'PVT.Tn 



many recipes 
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CHAP TEH 17 s FRESH CHUTNEYS 


With chutney and chili I ate the rice. 

There was no other vegetable or curry, 

Pond Folk Song . 

The word# of the folk song are true. Many a man relishes a single snack 
of chutney and rice thou^i usually it is accompaniment to rice and several 
curries. A meal of rice and curry cannot he complete without several 
chutneys and saahals ( see page xx) , 

Indian restaurants in Europe and America serve nests of chutneys and 
samhals with each curry dish. It is therefore well to remember to have 
at least one chutney or sambal for the proper relishing of a curry meal at horns. 

Chutndys are always prepared fresh and in quantities sufficient for the 
day. Their consistency should be that of potted meat. 

They are always made hot with chili and taken very sparingly even as 
mustard with meat. The recipes given below are meant to suit the Western palate. 
In India they are ground on ourry stones, but they may be as well made 
with a pestle and mortar, preferably of marble. 

Mint Chutney 

A cup of mint leaves, 2 dry chillies, 1 onion, £ in. gfeen ginger (or dry), 

2 tablespoonfuls plums (fresh). 

Pick and wash mint leaves. Bemove seeds of dry chili and use only skins. 

Grind all and add sugar, v trigger and salt to taste, in India tamarind is 
used instead of vinegar which should be used when available. 

Egg-Plant Chutney 

Grind together 1 green or pickiled chili, 1 piece fresh or pickled ginger, 

1 sliced onion. Half-boil egg>-plant (one) in water and roast in oven, 
peel skin off and cut into fine bits. Mix well together all with 
£ scraped oocoanut and some vinegar or lemon juice and salt to taste. 

Tomato chutney 

3 tomatoes, 1 onion, 1 pieoe ginger, 1 to 2 green or pickled chili, 2 cloves 
garlic, few mint leaves, £ scraped cocoanut, salt to taste. Grind all without 
water. 


MANY SIMPLER CHUTNEYS FOR EVERY-DAY USE FOLLOW 
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CHAPTER 16 t SAIffiALS 

One or more of these sambals are always eaten with rice and carry, and 
though eaten with rice may he compared to the Western hors d'oeuvres. 

The varieties are almost endless depending on the materials available and 
the skill and taste of the cook. The samhal dressing and samhal sauce 
described helow can he generally used. These should he tested in preference 
to chutneys since they are easier to make satisfactorily and less concentrated 
in flavour, 

Samhal greasing. 

In a little hatter or 4il fry lightly on a slow fire until the onions are 
cooked hut not hrownedt 

1 large onion finely minced, 1 clove of garlic finely mineed, 1 minced 
green chili, ^ teaspoon ground ginger, ^ teaspoon ground cummin seed, 

1 teaspoon ground tumeric, 1 pinch of ground red chili, 

Samhal Sauce. 

A cream sauoe made with cocoanut milk to which is added finely chopped onions, 
a suspicion of garlic and a fairly generous pinoh of ground red chili. 

Salt aid lemon juice to tadte is used for Sxahagi samhals made of finely 
shredded lettuce, tender cahhage or other greens - sliced cucumber, celery, 
chicory etc. 

Shrimp Samhal 

Chopped cooked shrimps blended with a sufficiency of samhal dressing with 
a dessertspoonful of milk and desserspoonful of finely dessicated cocoanut. 

Salt and lemon juice to taste. These samhals can he served either hot or 
cold and sire usually garnished with slices of hard-boiled eggs. 

Tomato Samhal 

This is a blend of finely sliced fresh tomatoes and onionp, 1 green chili 
finely chopped, lemon juice, pepper and salt to taste, and when dished 
sprinkled over with dessicated cocoanut. 

Potato Samhal 

Cooked potato in cubes blended with finely chopped onions, preferably spring 
onions with a little hit of the green, ground red chili, salt and lemon juice 
to taste, and a little olive oil. 

Egg Samhal 

Hard-boiled eggs cut lengthwise are lightly blended with finely chopped onions, 
green or pickied chili, oil, lemon j&ioe and salt to taste and sprinkled over 
with finely dessicated or fresh scraped cocoanut. 
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Chapter 7 j EGG, LIVER, and UlIPE CURRIES 


Carry 

Fry lightly In a saucepan in a table spoonful of butter or olher 
fat | 


1 onion finely minced, 

1 clove of garlic finely minced. 

Add to this: 

1 dessertspoonful of ground corianders. 

1 teaspoonful of ground tumeric, 
teaspoonful of ground ginger, 

i teaspoonful of ground chili ( or less according to taste), 

J teaspoonful of ground cummin seed. 

Mix and add to it one pint of diluted milk (preferably cocoanut milk) 

snd simmer until it begins to thicken. Then add 6 hard boiled eggs, 

out lengthwise into halves and Z tablespoonfuls of milk. Salt and lemon 

juice to taste. 


Egg Curry with Egg-plant. 

This curry is made as above curry, except that when the sauce is 
ready, and before eggs are added to it, the uncooked egg-plant, cut 
■jet up into pieces, are cooked in the sauoe. 

Egg Curry with Green Peas . 


This is made in the same way as Egg Curry with Eggw-plant, but the peas 
must be quite cooked before being added to the sauce. 
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Pood truly la fhs source of the whole world. 

One must not despise food. 

Talttrlya Uoanishad 0 . 4th Century 


He bethought Himselfj Here now are worlds and worldi-guardiens, 
let me create food for thorn. 

He "brooded upon the waters. Prom them when they had been "brooded 
upon, a material form was produced, Verily, that material form 
which was produoed - verily, that is food. 

itl terya Upsnfshad 0 . 5th Centu ry. 

Curries with their vast partitioned platter of curious condiments to 
lackey -shorn, speak for themselves. They sting like serpents, stimulate 
like strychnine; they are subtle, senoual like Chinese courtesans, 
sublime and 3acred, inscrutably inspiring and intelligently 
illuminating, like Cambodian carvings. 

Aleister Crowley, 


Prom food truly creatures are bom 
whatsoever creatures live on this eorth. 

By food, in truth, they lire; 
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For food is truly the chief of beings. 
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Verily they obtain all food 

Who worship ihu the Creator as food 

Por food is ’truly the chief of beings; 

Therefore is It called r. panacea. 

Prom food created things are torn; 

By food, when born, do they grow up. 

It is both eaten, tied eats filings. 

And because of that it is called food. 

Ta l t trlya Up&nishnd. c, 4th Century 
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To "be added to "EXTRACT FROM PREFACE” in first outline * 

The history of rioe and curry. Rice, India’s staple food is first mentioned 

InxAih 

in Atharvs Veda, c,2,000 B.C. Hegasthenep the Greek who yisited India in 

i *■ TiTn <5 "WG 1^0 jzi; UTjCCJO rTi- Qi.G SXDIt 3 j OU 

the 4th Century B.C. is the first Westerner to write a description of 

rice and curry, _ , 

. 

The Greeks, who were the greatest intermediaries in the trade of India 
with Europe, Borrowed many Tamil names, which have found their way into 

.. . p 

most of the European languages. Tamil is the oldest living language in 
India, Among the borrowed Greek words are oryza from the Tamil arisi. 
rice; karpjon from karuva. cinnamon; siggiberos from in.ilver. ginger; 

poneri from pjppali. pepper etc. 

^t/pteofe-w x condTrex-oi. oy -es\pp* 

The quest for Indian spices first bbou^it the Europeans into India and 
Ceylon. Christopher Columbus set sail to find India and discovered 

:.'JW k j* r J r, p » 37 Jjt C. (.»v; oT>^'. , L G o i# • 

America. 

p.;c- xa s aou oy ,o:;a uvg "eir.'J 

The story of the great God Shiva’s love of rice and, curry. 

j'Zuzj ciisfcjs. . 3 aonj 

ccf»4»TAe •.. „__ > V-- -■> 

English names for Indian spices. Where they can be bought in America, 
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